Abstract The aim of our study was to investigate the chemical composition of the Asian ginseng seed (Panax ginseng C.A. Meyer) and the American ginseng seed (Panax quinquifolium L.) grown in Korea (3 years, KGS3; 4 years, KGS4), China (4 years, CGS4), and USA (4 years, AGS4). AGS had the heaviest 100-seed weight (4.21±0.31 g). The approximate compositions of the ginseng seeds were 13.66-17.00% crude protein, 2.21-8.65% crude ash, 19.06-24.06% crude lipid, and 43.21-47.49% crude fiber. The mineral contents of the ginseng seeds were greater in order of K>P>Ca>Mg>Fe>Na>Zn >Cu. The unsaturated fatty acid content was 96.71-96.94%, and the major fatty acids oleic acid and linoleic acid were present. Total sugar content was 15.00-26.17 mg glucose/g. The acidic polysaccharide content was 0.56-0.80 mg β-Dgalacturonic acid/g. These results showed the differences in the physicochemical characteristics of ginseng seeds with respect to cultivation location, cultivation year, and species. 
지방산 분석
All results are expressed as mean±SD for three replicates.
2)
KGS3: 3-year-old Korean ginseng seed, KGS4: 4-year-old Korean ginseng seed, AGS: American ginseng seed, CGS: Chinese ginseng seed.
3)
Different superscripts in the same column are significantly different at p<0.05 by Duncan's multiple range test. All results are expressed as mean±SD for three replicates.
2)
3)
Different superscripts in the same column are significantly different at p<0.05 by Duncan's multiple range test.
4)
SFA-saturated fatty acids; MUFA-monounsaturated fatty acids; PUFA-polyunsaturated fatty acids.
5)
ND: Not detected. All results are expressed as mean±SD for three replicates.
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